
Angry Man’s Spicey Chicken Flowchart 
(You’d better follow this flowchart closely…and I mean real close!) 

 
 
 
  
 

Step                         Problem/Hazard            Control/Solution            
                                                              
                                    Salmonella contamination          Check shipment,reject                      
Nnnn                                                                     if above 40°F 
                                                
 
 
 
                                    Raw contact/Drip                  Store on bottom shelf 
                                    Cross-contamination               at 40°F 
                                 
 
 
                                    Raw contact with hands           Handwashing, Clean &  
                                    and equipment                      sanitized equipment 
                                                                                                
 
 
                                    Undercook-bacterial               Check temperature, 
                                    Growth                              165°F in center 
 
 
                                    Bacteria will multiply unless       Maintain at 140°F, 
                                    temperature is properly           check every 2 hrs. 
                                    maintained 
 
                                    Cool to 40°F within 4 hours      Use shallow pans, 
                                                                          Check temps 
 
 
 
  
 
                                    Slow,inadequate reheat            Reheat rapidly to 
                                                                               165°F 
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